@ SYNTHESIS

Ship Sanitation,
Health and
Hygiene

An Approach to Better Welfare for Modern
Seafarers



Synthesis Lectures on Ocean Systems
Engineering

Series Editor
Nikolas Xiros, University of New Orleans, New Orleans, LA, USA



The series publishes short books on state-of-the-art research and applications in related
and interdependent areas of design, construction, maintenance and operation of marine
vessels and structures as well as ocean and oceanic engineering.



Fidaa Karkori

Ship Sanitation, Health
and Hygiene

An Approach to Better Welfare for
Modern Seafarers

@ Springer



Fidaa Karkori
Southampton, UK

ISSN 2692-4420 ISSN 2692-4471 (electronic)
Synthesis Lectures on Ocean Systems Engineering
ISBN 978-3-031-51666-5 ISBN 978-3-031-51667-2 (eBook)

https://doi.org/10.1007/978-3-031-51667-2

© The Editor(s) (if applicable) and The Author(s), under exclusive license to Springer Nature Switzerland AG
2024

This work is subject to copyright. All rights are solely and exclusively licensed by the Publisher, whether the whole
or part of the material is concerned, specifically the rights of translation, reprinting, reuse of illustrations, recitation,
broadcasting, reproduction on microfilms or in any other physical way, and transmission or information storage
and retrieval, electronic adaptation, computer software, or by similar or dissimilar methodology now known or
hereafter developed.

The use of general descriptive names, registered names, trademarks, service marks, etc. in this publication does
not imply, even in the absence of a specific statement, that such names are exempt from the relevant protective
laws and regulations and therefore free for general use.

The publisher, the authors, and the editors are safe to assume that the advice and information in this book are
believed to be true and accurate at the date of publication. Neither the publisher nor the authors or the editors give
a warranty, expressed or implied, with respect to the material contained herein or for any errors or omissions that
may have been made. The publisher remains neutral with regard to jurisdictional claims in published maps and
institutional affiliations.

This Springer imprint is published by the registered company Springer Nature Switzerland AG
The registered company address is: Gewerbestrasse 11, 6330 Cham, Switzerland

Paper in this product is recyclable.


https://orcid.org/0009-0005-5299-3782
https://doi.org/10.1007/978-3-031-51667-2

“Water, water, everywhere,
And all the boards did shrink;
Water, water, everywhere,
Nor any drop to drink.”

—Samuel Taylor Coleridge, The Rime of the
Ancient Mariner
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Preface

It is not by accident that ships have historically played a significant role in the carriage
and transmission of infectious diseases around the world. Some of the earliest recorded
evidence of attempts to control human disease transmission via ships dates as far back as
the fourteenth century, when ports denied access to ships suspected of carrying bubonic
plague. In the nineteenth century, the spread of cholera was thought to have been a con-
sequence in the boom in merchant shipping. In a 2004 study, it is estimated that as many
as 100 disease outbreaks were attributable to ship movements between 1970 and 2003.
As of 2022, the global merchant fleet is smaller than in earlier years, yet the size and
capacity of individual ships have grown exponentially. Whilst the risk of carrying infec-
tious diseases is on the one hand limited by the lower number of hulls, the very fact that
ships are larger today than ever before makes them a hazard waiting to happen. For this
reason alone, it is imperative that the global shipping industry accepts its responsibility
for ensuring the highest possible standards in ship sanitation and hygiene. This is not a
burden carried by the shipping industry alone; however, the aviation industry also shares
this burden, with people more mobile today than at any point in human history. Since
1999, there have been 11 major outbreaks of infectious diseases around the world. Some
of these were local or regional, such as the 1999-2002 outbreak of West Nile Virus and
2006 Mumps pandemic in the US. Other outbreaks have been able to spread globally
and with relative ease in part because of the globalised nature of travel and commerce.
In 2003, SARS-CoV; 2009, HIN1 Virus (Swine Flu); 2012, MERS CoV; 2014, Ebola;
2016, Zika Virus; and, of course, in 2019, COVID. These events represent the risk we all
face in the battle against existing, emerging and new diseases. As humans spread further
into the chartered regions of Africa and Asia in search of new materials and commercial
opportunities, so does the risk of contracting and spreading infections. Recognising this
risk and taking appropriate actions is just the start of safeguarding against this very real
modern-world problem.

It is equally important, however, to recognise that tropical and exotic diseases are not
the only problem that faces the modern seafarer. Poor personal hygiene and ineffective
shipboard sanitation are both key causes of common—and preventable—illnesses such
as food poisoning, hepatitis, dental issues, stress and anxiety, depression, amongst many
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X Preface

more. Living and working at sea is a difficult and isolated existence, which affects sea-
soned mariners as much as those new to the profession. Whilst this book does not profess
to be an encyclopaedia of medical problems and treatments, it is hoped that by following
the simple advice and guidance contained in these pages the shipping industry can be a
little bit healthier, and therefore safer.

Southampton, UK Fidaa Karkori
October 2023
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